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Laboratory Analytical Variety for Available Car bohydrate and
Energy in Prepackaged Foods
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Abgract : Objective To observe the anaytica error of carbohydrate and energy of prepackaged foods come from different labs

o China. Methods

Fifteen foods out of seven kinds (cered products, bean products, mesat products, dairy products,

beverages, nuts and snacks) were sdected asfood samples, acoording to national prepackaged foods consumption survey resutsin
2000. The protein, fat , moigure, ash and dietary fiber of these sampleswere andyzed by nationd gandard methods in seven labs
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o our country , and available carbohydrate and energy were cacuaed , and inter lab andyticd error were caculated acoording to
@B/T 6379 —2004 Accuracy (trueness and precison) o measurement methods and results Pat 2: Basc method for the
determination of repeatability and reproducibility of a dandard measurement method. Results  The qudified rates of
determination of proteins and fats of food sanpleswere 89. 7 % and 93. 4 %, regectively , and the determination resuitsof proteins
and fats were up to grade by QGubbs, Gochran and Dixon screening methods. The RSD % of inter labs were from 0. 66 % to
17. 30 % for energy , and from 0. 53 % to 29. 06 % for available carbohydrate gpart from cooked bed and fish can which contained
very low available carbohydrate contert. Concdluson  Andyss levd o avalable carbohydrate and energy in seven labs of our
oountry could meet the requirements of nationd gandards. The andyticd variety is lessthan 20 % of determingtion va ue.
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1 5 (9/1009g, X+ s)
5.87+0.40 3.26+0.57 3.16+0.52 3.59+0.18 1.40
12.01£0.23 9.19+0.73 7.16£0.51 1.50+£0.09 9.40
11.54+0.64 2.01+0.44 9.67+0.51 0.85+0.06 6.40
8.27+0.45 21.85+0.77 56.40 £ 0. 99 2.41+£0.14 0.00
25.49+0.84 7.39+0.28 63.47£0.37 2.96+0.16 0.00
22.71+0.73 1.54+2.21 74.58 £0.52 1.08+0.07 0.00
19.12+1.02 21.40£0.88 2.88+0.23 4.96+0.15 0.00
32.72+0.84 1.11+£0.25 3.62+0.53 8.21+0.19 0.00
0.69+0.06 1.78+0.23 90.20+0.24 0.19+0.07 0.30
0.62+0.04 0.32+0.37 89.05%0.28 0.33+0.09 0.20
32.58+2.01 16.66 £2.90 4.67+0.44 4.34+0.20 11.10
27.46+2.24 40.72+4.00 2.35+0.20 3.21+0.10 9.60
15.80+1.63 58.69 £ 6. 39 3.29+0.24 2.03£0.09 10.50
8.78+0.44 21.20+0.59 1.57+£0.42 2.02+£0.12 5.10
7.85+0.77 32.81+1.20 1.73£0.40 3.57+0.23 4.60
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(g/1009) (k3/100 @)
X+s RSD (%) X+s RSD ( %)
84.12+0.45 0.53 1607 + 19 1.21
70.14 +0.53 0.75 1565 + 22 1.42
75.93+1.01 1.33 1431+ 14 1.01
11.06+1.18 10.64 1146 + 30 2.60
0.69+0.63 91.62 715+ 10 1.47
0.09+0.89 965.56 439+ 76 17.30
51.64+1.80 3.49 1992 +18 0.89
54.34+1.09 2.00 1498 + 10 0.66
7.13+0.32 4.47 192+7 354
9.67+0.20 2.07 180+ 11 6. 26
41.75+4.09 9.79 1686 * 65 3.84
26.26+5.07 19.31 2272+85 3.73
20.19+5.87  29.06 2636 + 138 5.23
66.44 +0.41 0.62 1971 +18 0.92
54.04+1.22 2.26 2192 +25 1.15
80% 120% ,20 %
‘R151. 3; R151.44 A

[1]

(2]

(3]

[4]

[5]

2 7
RSD ,
[3.4]
, <0.5¢/100 g 0,
[J]. ,2002 ,9 (6) :332-335.
@/T 6379 —2004. ( )
2 : [9].

Canadian Food Ingection Agency. Nutrition labelling corrpliance test.
nutrition labelling, nutrient content clams and hedth daims: CFIA
oonpliance teg to asess the accuracy of nutrient values[ Z]. 2003,
Canada.
MARY M BENDER, JEANNE | RADER, FOSTER D MCOLURE.
Quidance for indudry, FDA nutrition labeing manud-a guide for
developing and udng data bases [ Z]. 1998 Edition. Cffice of
Nutritional Products, Labeling and Dietary Supplements. And Office of
Sientific Andlyss and Support. 1998, USA.
@B 13432 —2004. [S].

[ 12006 - 06 - 28]

:1004 - 8456(2007) 06 - 0498 - 04

2007 8

24




